Sindhi Papad is a popular snack food in the Sindhi cuisine . It is made from a mixture 
of lentil flour, spices, and salt that is shaped into thin rounds and then dried in the 
sun. 


When ready to eat, the papads are deep-fried or roasted until they are crispy and 
puffed up. 


They are often served as an accompaniment to main dishes, as a snack or appetiser, 
or as a crunchy topping for various dishes. Sindhi Papad has a unique and delicious 
taste, and is a staple in many Sindhi households. 
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Here is a simple recipe for making Sindhi Papad: 


Ingredients: 


1 cup lentil flour (urad flour) 
1/2 teaspoon salt 

1/2 teaspoon ajwain seeds 
1/2 teaspoon cumin seeds 

2 tablespoons oil 

Water, as needed 
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Instructions: 


1. Inalarge bowl, mix together the lentil flour, salt, ajwain seeds, and cumin 
seeds. 

2. Add the oil to the flour mixture anad knead until it forms a dough. If the dough 
is too dry, add a little water to make it pliable. 

3. Divide the dough into small portions and roll each one into a thin round. 

4. Place the rounds on a clean, dry surface and let them dry in the sun for a few 
hours. 

5. Once dry, heat a heavy-bottomed pan over medium heat and place a few 
papads in the pan. Cook for 1-2 minutes on each side, or until they puff up. 

6. Repeat with the remaining papads. Serve hot as an accompaniment to a meal, 
as a snack, or as a topping for various dishes. 


Enjoy your homemade Sindhi Papad! 
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famous places to get sindhi papad 


Sindhi Papad is a popular snack food that is widely available in many regions of India 
and Pakistan, especially in the Sindh province. Some of the most famous places to 
get Sindhi Papad include: 


1. Ajmer, India - There are many street-side vendors and shops selling delicious 
and crispy Sindhi Papad in Ajmer. 

2. Mumbai, India - Mumbai has a large Sindhi community, and many local shops 
and restaurants serve Sindhi Papad as a snack or accompaniment to meals. 

3. Karachi, Pakistan - Sindhi Papad is a staple in many households in Karachi, 
and is widely available in local shops and markets. 

4. Ahmedabad, India - Ahmedabad is known for its street food, and Sindhi Papad 
is one of the popular snacks that you can find here. 
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These are some of the famous places to get authentic and delicious Sindhi Papad. 


